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The sugars in these products are determined as follows :
In a 200 c.c. measuring flask 40 grams (or 25-30 grams, if the sample
is small) of the citrate are treated with about 100-120 c.c. of distilled water,
gradually and with shaking so as to avoid too brisk an effervescence. When
the substance is completely dissolved, a few drops of alcoholic phenolph-
thalein solution are added and then enough concentrated sodium hydroxide
solution (not potassium hydroxide) to give a red coloration ; dilute acetic
acid is then added drop by drop until the liquid is decolorised. The solution
is then heated for half an hour on a boiling water-bath with 20 c.c. (or 15
c.c. when only 25-30 grams of the citrate are taken) of a 50% solution of
crystallised calcium chloride to cause thorough deposition of the precipitated
calcium tartrate. If then further addition of calcium chloride produces
more precipitate, sufficient is added for complete precipitation and the
flask left for about 12 hours in a cold place. The volume is then made up
with water, 6 c.c. (or 4 c.c. for 25-30 grams of the citrate) of the latter being
added in excess to make up for the volume occupied by the precipitate ;
the whole is then thoroughly mixed and filtered through a dry, covered
filter.
Two separate portions of 50 c.c. of the filtrate are placed in 100 c.c.
flasks, one being made up to volume with distilled water and the other
inverted in the ordinary way, neutralised and made up to volume; both
solutions are then polarised and the saccharose calculated by Clerget's
formula. The results may be checked by volumetric determinations with
Fehling's solution, the saccharose and the pre-existing reducing sugars
being then calculated.
HONEY
Natural honey from bees consists of a highly concentrated aqueous
solution of sugars (invert sugar—usually with predominance of levulose—-
and saccharose) and of small quantities of gummy and dextrinous matters,
proteins, enzymes, wax, organic acids, esters and mineral substances. It
is very often adulterated, mostly by addition of invert sugar, glucose and
dextrin. Artificial honey is also sold, this consisting usually of commercial
invert sugar mixed with aromatic substances or with natural honey.
Honey is analysed to ascertain if it is genuine or artificial or if any
adulteration has taken place. To this end the following tests are made :
Sampling.—At least 250* grams of honey are required and this should
be stored in a glass vessel with a ground stopper. The sample must first
be thoroughly mixed, especially if there is even incipient separation into
an upper liquid portion, mainly of levulose, and a lower minutely crystalline
portion of dextrose. If the sample is to be taken from a large vessel* tha
whole of the contents should be carefully mixed and small atnomte t&ken
from different points in the bulk and thoroughly mixed.
1. External Characters.—Honey may be white (centrifuged honey)
or brown (coniferous honey), or pale yellow, yeEow, dark yellow, greenish
yellow or reddish, and its taste should be more or lesa markedly sweet with
an almost imperceptible bitter sensation (due to small proportions of malic

